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2,601,099 
COVEI .FOI BAKE .PAN UNITS 
.Jesse L. DarneH, Milîord, O]io, assignor fo The 
Lockwood MnUfacturing Company, .Cinin= 
mai, Ohio, . corporaton of Ohio 
AppIiction June 9, 1949., .SerVal No. 98,083 
3 Claïms. (CI. 220--24) 
I 
This invention relates ,fo ba.ke pans, such 
are used in commercial baker,es, .and-more par- 
tielarly, to hea.vy lids .or 'covers for such - paris. 
Bred -bak-e lan units -as used by com.mercia-1 
bakers, comprise a plurality of paris Which-are 
banded -together as a-Strong rigid assembly. 
Where these pans are ,designed OEor the bking 
of se-called sandwich bread in which tlze loaves 
are substntïaiy square ,or rectangular OEn trans- 
velse .section, OEtis necessry fo cover hese pns 10 
wi-th heavy lids .to confine the bread dough while 
bsking so as fo make .the top, sides, and 'ho%oms 
of the loaves-fiat. 
In cemmercia.1 .bkeres, bread is commonly 
baked in wha-t are cal:led reel ty9-e ovens. The 15 
paris containing urbaked dough are placed on 
the reel onveyor and, as t passes throuh the 
oven, i% is bak-ed. The baked bread is removed 
from the reels ,a,d another-set of pans conçain- 
ing v_akecl dough is .substituted for he pans of 20 
baked bread removed rom the ,reel. 
"vVhen lids are placed over fhe buke pan unis 
te .conïme the bread lough, as bove s.aed, the 
lîds are he¢ed in the-oven fo the temperatures 
prevailing therein. The.oven temperatures may 25 
range rom 00 ° F..te 50 ° . When the paris 
emerge from .Ohe oven, the hot tids ae removed 
and placed on a-set of pans containing cool, un- 
baked dough. This sub,jects the Pans to very 
drastic temperatuve changes, with the resultthat 30 
there ïs a :strong tendency for the lids to warp. 
If he warping is too ex,reine; the lids can jam 
the reel of the oven by becorning lodged against 
some .stationsxy par-.t :or the ¢>ven .or in the reel 
itselL When a reei becom.es jammed; ¢he load 35 
of bzead in :the oYen as -destroyed. In addition 
to he loss .of the bread .tbe oven is iikely to be 
ou of service -for a pevid as long as tttrty-six 
hors, Iuring. the .shu,%dwn, he oven bas 
be cleaned .'out and any broken. or dist0rted ioarts 40 
repaired. Lids %which warp .hen,on ba, ke pan 
units thereore present a ,- ser.ious .preblem fo .the 
commerc/C baker. 
Bake van .lids w/i6h have berna :heaced fo 
temperature of 00 ° .o 550 ° F. and ifihen placed 45 
on acool surace--ay, on-a.su.rSace at room -tem- 
peratur--have been :kno,w.n ,e w-ar, or tw:i-s 
abou a diagonat s :m:uch.-as fo,r fo six :ilcbes 
out of plane oï the lid. SCh warping is a very 
serious matter and it is difficult to overcome. 50 
An ob]ect of my invention is to provide 
a cover for a bake pari unit that will not warp 
when subjected e he temiorature changes re- 
sulting from applying 'a hot cover o paris con- 
taining fresh dough about to en, er a hot oven. 55 
A further object o the nvention is to provide 
a cover for bake van units that will be substan- 
tially varo-free and hot cause: jamming of he 
reel ,of a bke oven as pans of bread are caTried 
th,r.ough tle ven.on the reel. 6O 
A si-I1 furher objec of tte-invention is to 

.provide a .weigted lid for ',bread bake pans hav- 
:irg a -heavy igid rira and a rëlativelF light 
spri-ng-like panel .section-bhat can epu:nd and 
coatrct us a .sp-ng i tein or compression 
und .thereby rendering .the 1-id sùbstntiglly 
warfree. 
These and .Cth objecs of the inntien wil.1 
in part be apparent, ad will in part be obvioús 
from the follong .descript.ion taken in cenjunc- 
tion Wih .tUe-accempag .drawgs, in w-hich: 
Fig. 1  a vîew in perspective .of a bake pn 
unit hang .pplied theto a lid or eov con- 
structed i accordce wih an embodent of 
the invention; and 
Fig. 2 is an earg -vw  so 'tken on 
line -- ol Fig. i, of a portion of the ,lid and 
someof-the,p. 
Throughout çhe-specffica-tion and .drawings, 
ke reference c.racters indicate le 
 ige 1 of the drwings, I 
bae pan ..t .comprising a pl-urality f 'ke 
paris . h'ich are-seced to hand sections 
which eend cross t.he opposite ends-of e 
ps and rou.nd 'the ,outer corners of .te outer= 
most pns in the it. The eds of these 'bnd 
secions  ,are joed together by rie ,nds 
there beg ,oe a each ,side of the pari unit, onlF 
one. of-which is shown in 'ge 1. The opposite 
eds of .the paris are,secured fo .e band sections 
'$ at .t:he locations  
14 .ad he bà-nds-:1:1,6' may ,be of he con= 
uction iustraed  he eo-pending applica- 
ïo of Jesse L. Darnell and Elbert M. Cómack, 
filed e he 9th da of June 949, under Serial 
No 98084, ad agned te The Locwood anu- 
facturing Compny, Cincna:ti, .Ohio. The bae 
pains I, .as shown by the section view in Fig. 2, 
are substntial.lF sqve in -çransverse section. 
ese paris are .desied prima.rfl.y for the baking 
of w.hat is known as sandwich bread loaves, such 
leves being customarflF square or sbsttially 
square  sec:iun. 
In order tha.t .the bread dough may be con- 
ed wih.in the ,bread pans  while it is beg 
ba.ked, nd .the .top surfaces of -he loaves causëd 
te .be fiat ad .not pro]ecting ab0ve the upper 
edges oï the pa, a lid or ,cover 0 embodng 
a frm or the invention is provided. Cover 
comprises a fiat sheet mal panel :2 having a 
r 8 extending od 
the panel . As .shown, r 1:9 extends down- 
wat,y .aZ rigbt angles fo he plane of the panel 
 , so t-ha -when aplied %o a t of paris  4 -the 
rira embraces he tan it a%-the top thereof. 
As shn in Fig. 2, the main pél 2 is of such 
dimensions .thag e rn t9 overhangs the sides 
and ends of %he pari u% d is spaced therefrom. 
W-hen the bread dough bas been placed in 
pa if my fise bove- the ps of he päns' be- 
tte he. cov or lid I Is aii, or the :bread 
maF fise aer .the lid has been placed. There- 
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3 
fore, it is important that the lid be heavy enough 
fo squeeze the dough back into the pans, if it 
has already risen, or heavy enough to resist the 
lifting force of the dough against the underside 
of the panel  2 in the event the dough rises after 5 
the lid has been placed. To obtain the neces- 
sary weight, the rira | 9 is ruade sufficiently heavy 
to confine the bread dough within the pans 
whether the dough rises before or after the lid 
is p]aced. 10 
As shown, the rira 9 comprises a heavy hand 
2 about which the marginal edges of the panel 
2 are rolled. As indicated in Fig. 2, the mar- 
ginal edges are. bent downwardly over the outer 
faces of the heavy .band 2 under the bottom ]5 
edge thereof and upwardly along the inner face 
of the rira as indicated at 24. In order to lock 
the flange 24 against the weight band 2 , the 
central panel 2 is displaced bodily downward 
so that the upper edges of the irmer flange 24 20 
wfll be clinched by the adjacent marginal edges 
of the panel 2, as indicated at 24'. 
In order fo prevent warping of ]id } about 
either diagonal joining the opposite corners of 
the lid, the main panel 2 is provided with a 25 
plurality of pairs of rows of parallel slots  3--  3'. 
These paral]el rows of slots are so located ]ength- 
wise of the main panel 2 that the panel is di- 
vided into sections S of substanially equal area. 
As shown, the rows of slots 3, 3' are offset 30 
with respect fo each other crosswise or trans- 
versely of the main panel 2 so that the slots 
3' overlap or extend across the space between 
adjacent ends of the slots 3 and the slots 3 
overlap or extend across the space betveen ad- 35 
jacent ends of slots '. As indicated in Fig. 1, 
the space between the adjacent ends of slots 
3-- and 3'--' is approximate]y equal fo 
about one-third of the length of the respective 
s]ots. The slots  and ' are spaced apart so 40 
as fo provide a solid section 3a whose width is 
approximately equal fo the width of the indi- 
vidual slots. The length of the space between 
adjacent ends of the s]ots  and ' need not 
necessarfly be of the order indicated, i. e., about 45 
one-third of the length of the slots, as these 
dimensions may vary with the thickness or gauge 
of the main panel 2 and the total length and 
width thereof. In Fig. 1, as indicated, the lid 
is of a size to cover four sandwich ]oaf bake pans 50 
4. For a lid of this size, I have round that 
three sers of paralle] offset or staggered slots 3, 
' are sufficient fo prevent warping of the lid. 
The slots in the main panel cause if fo act or 
function sornewhat ]ike a spring, the opposite 55 
ends of which are restrained by the heavy rira 
8. Thus, when the lid is placed in an oven 
heated at a temperature of 400 ° F. fo 550 ° F., 
the main panel wfll be heated more quickly, be- 
cause of its thinness, to the temperature in the 60 
oven than will the rira 9. Therefore, the main 
panel will expand lengthwise at much higher rate 
thari the rim. The panel having been rendered 
flexible by the slots, the main panel wfll be 
stressed in compression thereby offsetting the 65 
linear expansion. Likewise, when the main panel 
is cooled quick]y from the temperature of the 
oven fo the temperature of the unbaked bread 
dough, as when the ]id is placed on a pan unit 
containing unbaked dough, the temperature of 70 
the main panel 2 wfll be reduced rapidly, much 
more so than the outer weight rira . Thus a 
situation develops where the main panel tends 
to contract much more rapid]y than the heavy 
rira. Therefore the panel is stressed in tension, 75 

4 
but the slots 3--3' allow the panel to stretch 
and avoid warping. This spring action of the 
main panel wfll hold the main panel in its 
original fiat plane, so that there can be no objec- 
tionable warping of the lid about either diagonal. 
The slots |3--3' are also beneflcial in that 
they tend fo relieve the lids from strains which 
are set up in the metal in the manufacture of 
the lid. 
As shown in Figs. 1 and 2, the sections be- 
tween rows of s]ots 3 and ' are perforated, 
as at 2. These perforations wfll allow the escape 
of steam. However, these perforations are hot 
essentia] from the standpoint of preventing 
warping of the ]id, and may b e used or not, their 
use being optional. 
ttaving thus described the invention, what I 
claire as new and desire to secure by Letters 
Patent, is: 
1. A substantially non-warping cover for bread 
bake-pan units having a plurality of pans, said 
cover having a fiat panel adapted fo ]le on the 
top of bake pans, and a heavy rim secured fo and 
depending from the marginal edges of said panel, 
sald panel having at least two rows of parallel 
slots extending crosswise of the panel, the slots 
in each row being separated by metal of less 
width than the length of each slot, the rows of 
s]ots being spaced not less than the width of a 
slot, and the s]ots in one row being offset with 
respect fo the slots in the other row. 
2. A substantially non-warping cover for bread 
bake pan units having a plurality of pans, said 
cover having a fiat, rectangular panel bounded 
by a heavy rira, said panel having transversely 
extending s]ots disposed in pairs of rows at uni- 
form]y spaced points ]engthwise of the pane], 
the s]ots in one of the rows of each pair being 
offset with respect to the slots in the other row, 
whereby the pane] is capable, without warping, 
of stretching when coo]ed from a re]ative]y high 
to a relative]y ]ow temperature, and of being 
compressed when the panel is heated from a 
re]atively ]ow to a re]atively high temperature, 
the temperature of the rira in each case remain- 
ing substantially constant compared to the tem- 
perature of the pane]. 
3. A substantially non-warping cover for bread 
bake pari units having a plura]ity of pans, said 
cover having a fiat, rectangular panel bounded 
by a heavy rira, said panel having a p]urality 
of groups of rows of transverse]y extending slots, 
said groups being ]ocated af uniformly spaced 
points lengthwise of the panel, the slots in one 
row of a group being offset with respect fo the 
slots in another row of a group, whereby the 
panel is capable, without warping, of stretching 
when coo]ed from a relatively high fo a re]ative]y 
low temperature, and of being compressed when 
the panel is heated from a relative]y ]ow fo a 
relatively high temperature, the temperature of 
the rira in each case remaining substantial]y 
constant compared to the temperature of the 
panel. 
JESSE L. DARNELL. 
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